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CANNING FRUITS AND VEGETABLES 
Proper heating and correct sealing absolutely essential
All air, water, and soil contain microorganisms (yeasts, molds,
and bacteria) that make food spoil. Also, enzymes that, may cause
undesirable changes in flavor, color, and texture are present in all freshfruits and vegetables.
When fruits and vegetables are processed, they must be held at a
high enough temperature for a long enough time to stop the action of
the enzymes and to destroy the spoilage organisms. In addition, you
need to seal the jars or tin cans so tightly that no more organisms and
air can get in. 
The exact time needed for processing varies with different fruits
and vegetables. All processing times given in this circular are based on
work by the Human Nutrition Research Branch, Agricultural Research
Service, U. S. Department of Agriculture. These recommended times
are only for fruits and vegetables prepared and packed according todirections given in this publication. 
For best quality, use perfect fruits and vegetables
Choose sound, firm, and ripe fruits and young, tender vegetables.Sort them for size and maturity, so that they will cook evenly. Can
them quickly while they are still fresh - if possible, on the day they
are gathered. This is especially important for vegetables, since thedelay of a few hours means change in flavor and the growth of many
resistant bacteria. 
Types of canners 
Steam-pressure canner. For safe use of the steam-pressure canner,
clean the safety valve and pet cock openings by drawing a string or
narrow strip of cloth through them. A dial pressure gauge should be
checked each year before the canning season. See your home adviser,dealer, or manufacturer about checking it. A weighted gauge needs
only to be thoroughly cleaned.
Wash the canner kettle well before using it. Wipe the cover with a
damp, clean cloth - don't put it in water.
When using the canner, follow the manufacturer's directions. At
end of processing time, be sure to let the pressure return to zero before
opening the canner. 
•Pressure saucepan. A pressure saucepan having an accurate indi­
cator or gauge for controlling pressure at 10 pounds (240° F.) may be
used for processing vegetables in pint jars or No.2 cans. You will need 
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to add 20 minutes to the processing times given for the pressure canner 

(pages 9 through 11). 

Water-bath canner. Any large vessel will do for a boiling-water­

bath canner if it meets these requirements: It should be deep enough to 

have at least one inch of water over the top of the jars and an inch or 

two of extra space for boiling. It should have a snug-fitting cover. 

And there should be a rack to keep the jars from touching the bottom. 

If your steam-pressure canner is deep enough, you can use it as a 

water bath. Set the cover in place without fastening it. Be sure to 

have the pet cock wide open, so that steam escapes and no pressure 

is built up. 

Containers 
Glass jars. For processing foods in a boiling water bath or a steam 
nressure cooker, use only jars made especially for canning. Be sure all 
jars are in good condition, clean, and hot before packing food in them. 
Four types of closure for glass jars are shown in the diagram below. 
Be sure to follow the sealing directions that come with each type 
closure. Some general suggestions are given in the following para­
graphs. 
Mason top. If porcelain lining is cracked, broken, or loose, or if 
there is even a slight dent at the seal edge, discard the cover. Opening 
these jars by thrusting a knife blade into the rubber and prying ruins 
many good covers. Each time you use a jar, have a new rubber ring 
of the right size. 
Three-piece cap fits a deep-thread jar with or without a shoulder. 
The metal band holds cap in place during processing and cooling. 
Remove it when contents of jar are cold, usually after 24 hours. Use 
a new rubber ring each time. 
Two-piece cap. Use the metal lid only once. The metal band is 
needed only during processing and cooling. Do not screw it farther 
after taking jar from canner. Remove band after contents of jar are 
cold, usually after 24 hours. 
_ ~ ...... Metol Metaliii1/porce,oin ~GlaSSlid 
-=--:: lined 'IIi screw bond ~screWban d,-5 
screw cop 
~..... Metol lid with 
Cf¥?-Rubber sea ling 
c=:>-~ Rubb er 
~ -:9- Gloss li d d2 .. Rubber 
compound 
--=~~- Seal s here 
Wire bailA S"'''.'"
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Four types of closure for glass jars: ( 1) mason top, (2) three-piece cap, 
( 3) two-piece cap, (4) glass top with wire clamp. (Photo courtesy U. S. 
Department of Agriculture.) 
[ 3 1 
G l a s s  t o p  w i t h  w i r e  c l a m p .  W i r e  c l a m p s  m u s t  b e  t i g h t  e n o u g h  t o  
c l i c k  w h e n  t h e  l o n g e r  o n e  i s  s n a p p e d  i n t o  p l a c e  o n  t h e  c o v e r .  U n l e s s  
c r a c k e d  o r  n i c k e d ,  t h e  g l a s s  c o v e r  m a y  b e  u s e d  a g a i n  a n d  a g a i n ,  b u t  
a  n e w  r u b b e r  r i n g  i s  n e e d e d  e a c h  t i m e .  
T i n  c a n s .  U s e  o n l y  p e r f e c t  c a n s  a n d  l i d s  a n d  g a s k e t s .  W a s h  c a n s  
i n  c l e a n  w a t e r ,  a n d  d r a i n  u p s i d e  d o w n .  D o  n o t  w a s h  l i d s ,  a s  w a s h i n g  
m a y  d a m a g e  t h e  g a s k e t .  I f  l i d s  a r e  d u s t y  o r  d i r t y ,  w i p e  w i t h  a  d a m p  
c l o t h  j u s t  b e f o r e  p u t t i n g  t h e m  o n  t h e  c a n s .  
T i n  c a n s  n e e d  a  s e a l e r .  B e  s u r e  t h e  s e a l e r  y o u  u s e  i s  p r o p e r l y  
a d j u s t e d .  T o  t e s t  t h e  s e a l e r ,  p u t  a  l i t t l e  w a t e r  i n  a  c a n ,  s e a l  i t ,  t h e n  
s u b m e r g e  t h e  c a n  i n  b o i l i n g  w a t e r  f o r  a  f e w  m i n u t e s .  I f  a i r  b u b b l e s  
r i s e  f r o m  t h e  c a n ,  t h e  s e a l  i s  n o t  t i g h t  a n d  y o u  w i l l  n e e d  t o  a d j u s t  t h e  
s e a l e r ,  f o l l o w i n g  m a n u f a c t u r e r ' s  d i r e c t i o n s .  
S i r u p s  f o r  c a n n i n g  f r u i t s  
T o  m a k e  a  t h i n ,  m e d i u m ,  o r  h e a v y  s i r u p  f o r  p a c k i n g  f r u i t s ,  u s e  
t h e  f o l l o w i n g  p r o p o r t i o n s  o f  s u g a r  a n d  l i q u i d .  
K i n d  o f  s i r u p  S u g a r  ( c u p s )  W a t e r  o r  j u i c e  ( c u p s )  
T h i n  1  3  
M e d i u m  1  2  
H e a v y  1  1  
B o i l  t h e  s u g a r  a n d  t h e  w a t e r  o r  f r u i t  j u i c e  f o r  5  m i n u t e s .  R e m o v e  
t h e  s c u m .  I f  y o u  a r e  u s i n g  f r u i t  j u i c e ,  y o u  c a n  m a k e  i t  b y  c r u s h i n g  
j u i c y ,  w e l l - r i p e n e d  f r u i t  a n d  b r i n g i n g  i t  t o  a  b o i l  o v e r  l o w  h e a t .  S t r a i n  
t h r o u g h  j e l l y  b a g  o r  o t h e r  c l o t h .  
S u g a r  i s n ' t  n e c e s s a r y .  A l t h o u g h  s u g a r  h e l p s  f r u i t  h o l d  i t s  f l a v o r ,  
s h a p e ,  a n d  c o l o r ,  t h e  a m o u n t s  u s e d  i n  c a n n i n g  d o  n o t  h e l p  t o  p r e v e n t  
s p o i l a g e .  F r u i t  c a n  t h e r e f o r e  b e  c a n n e d  s a f e l y  w i t h o u t  s u g a r .  P a c k  
f r u i t s  i n  t h e i r  o w n  j u i c e ,  e x t r a c t e d  j u i c e ,  o r  w a t e r .  U s e  t h e  s a m e  
p r o c e s s i n g  t i m e s  r e c o m m e n d e d  f o r  s w e e t e n e d  f r u i t s .  
M e t h o d s  o f  p a c k i n g  
H o t  p a c k .  F o o d  i s  h e a t e d  b e f o r e  i t  i s  p u t  i n t o  c o n t a i n e r s .  F r u i t s  
m a y  b e  h e a t e d  a n d  p a c k e d  i n  s i r u p ,  w a t e r ,  o r  e x t r a c t e d  j u i c e .  O r  j u i c y  
f r u i t s  m a y  b e  p a c k e d  i n  t h e i r  o w n  j u i c e  - t h a t  i s ,  i n  t h e  j u i c e  t h a t  
c o o k s  o u t  w h e n  t h e y  a r e  h e a t e d  w i t h o u t  a d d e d  l i q u i d .  T o m a t o e s  a r e  
a l s o  p a c k e d  i n  t h e i r  o w n  j u i c e .  L o w - a c i d  v e g e t a b l e s  a r e  e i t h e r  p a c k e d  
l n  w a t e r  u s e d  f o r  p r e - h e a t i n g  o r  i n  f r e s h  b o i l i n g  w a t e r .  
H a v e  f o o d s  n e a r  b o i l i n g  w h e n  f i l l i n g  e i t h e r  g l a s s  j a r s  o r  t i n  c a n s .  
P a c k  f a i r l y  l o o s e l y ,  f i l l i n g  c o n t a i n e r s  a s  d i r e c t e d  f o r  t h e  f o o d  y o u  a r e  
c a n n i n g  ( p a g e s  7  t o  1 1 ) .  
C o l d  o r  r a w  p a c k .  C o l d ,  r a w  f r u i t s  m a y  b e  p u t  i n t o  c o n t a i n e r s  a n d  
c o v e r e d  w i t h  h o t  s i r u p ,  w a t e r ,  o r  j u i c e .  S o m e  v e g e t a b l e s  m a y  a l s o  b e  
p a c k e d  t h i s  w a y .  T o  c o l d - p a c k  t o m a t o e s ,  p r e s s  t h e m  d o w n  i n  t h e  c o n ­
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tainers so they are covered with their own juice (if you wish, supple­
ment this liquid with hot tomato juice). Raw foods may be packed 
tighter than hot foods since they shrink during processing. 
Exhausting tin cans 
The temperature of food in tin can must be 170 0 F. or higher 
when the cans are sealed. Heating food drive out air and helps pre­
vent loss of color and flavor. Sealing hot also keeps cans from bulging 
and seams from breaking. To get the right sealing temperature, pack 
food hot or heat it in the open cans (exhausting). 
To exhaust tin cans, place the open, filled cans in a large kettle 
with boiling water about two inches below the tops of the cans. Cover 
kettle, bring water back to boiling, boil until food reaches 170 0 F. 
(about 10 minutes). To be sure the food is heated enough, test the 
temperature with a thermometer, placing the bulb in the center of 
the can. 
Remove cans from water one at a time. Replace any liquid spilled 
from cans by filling them with boiling packing liquid or water. Place 
clean lid on filled can. Seal at once, and process. 
Cans don't have to be exhausted if temperature of food is 170 0 
or higher when can are filled . If you don't exhaust, work out air 
bubbles after filling cans. Add more boiling liquid if needed to fill can 
to top. Seal at once, and process. 
Processing in boiling-wafer bath 
High-acid foods like fruit, tomatoes, and pickled vegetables may 
be safely processed in a boiling-water bath. 
General directions. Place filled glass jars or tin cans in canner. 
If you've used a cold pack in glass jars, the water in the canner should 
be hot but not boiling. For hot pack in glass jars or for tin cans, 
have the water boiling. If necessary, after you have put the jars or 
cans in the canner, add enough boiling water to bring the water an 
inch or two over tops of containers. 
Put cover on canner. Start counting time as oon as water return 
to a rolling boil, and process as long as needed. Processing times for 
different foods are given on pages 7 and 8. 
Out of the canner. Unless jars have self-sealing closures, complete 
the seal on glass jars as soon as you take them out of the canner. Set 
jaI'S on a rack, top side up and far enough apart so that air can circu­
late around them. Don't set hot jars on a cold surface or in a draft 
as sudden cooling may break the jar. Do not cover jars while they 
are cooling. 
Cool tin cans quickly in cold water, using as many changes of water 
as necessary. Remove tin cans from the cooling water while they are 
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s l i g h t l y  w a r m  s o  t h e y  w i l l  d r y  i n  t h e  a i r .  I f  y o u  m u s t  s t a c k  t h e  c a n s ,  
s t a g g e r  t h e m  s o  t h a t  a i r  c a n  c i r c u l a t e  a r o u n d  t h e m .  
P r o c e s s i n g  i n  t h e  s t e a m - p r e s s u r e  c a n n e r  
I t  i s  n o t  s a f e  t o  u s e  a  b o i l i n g - w a t e r  b a t h  f o r  v e g e t a b l e s  o t h e r  t h a n  
p i c k l e d  o n e s  o r  t o m a t o e s .  T h e  t e m p e r a t u r e  o f  b o i l i n g  w a t e r  i s  n o t  h i g h  
e n o u g h  t o  d e s t r o y  s p o i l a g e  o r g a n i s m s  i n  l o w - a c i d  f o o d s  i n  a  r e a s o n a b l e  
l e n g t h  o f  t i m e .  B y  u s i n g  a  s t e a m - p r e s s u r e  c a n n e r  i n  g o o d  c o n d i t i o n ,  
h o w e v e r ,  y o u  c a n  o b t a i n  a  t e m p e r a t u r e  o f  2 4 0
0  
F .  a t  1 0  p o u n d s  p r e s ­
s u r e  - w h i c h  i s  h i g h  e n o u g h  t o  k i l l  t h e  o r g a n i s m s  i f  t h e  f o o d s  a r e  
p r o c e s s e d  f o r  t h e  r e q u i r e d  l e n g t h  o f  t i m e .  
P r o c e s s i n g  t i m e s  f o r  d i f f e r e n t  v e g e t a b l e s ,  a s  w e l l  a s  g e n e r a l  p r e p ­
a r a t i o n  m e t h o d s ,  a r e  g i v e n  o n  p a g e s  9  t h r o u g h  1 1 .  A l t h o u g h  s a l t i n g  
h a s  b e e n  s u g g e s t e d  f o r  t h e  v e g e t a b l e s ,  i t  i s  n o t  n e c e s s a r y .  T h e  s m a l l  
a m o u n t  o f  s a l t  u s e d  i n  c a n n i n g  d o e s  n o t  p r e v e n t  s p o i l a g e .  T o  c a n  
u n s a l t e d  v e g e t a b l e s  u s e  t h e  s a m e  p r o c e s s i n g  t i m e s  r e c o m m e n d e d  f o r  
s a l t e d  v e g e t a b l e s .  
I n  u s i n g  t h e  p r e s s u r e  c a n n e r ,  b e  s u r e  t o  f o l l o w  t h e  m a n u f a c t u r e , r ' s  
d i r e c t i o n s .  S o m e  g e n e r a l  p o i n t e r s  a r e  g i v e n  b e l o w :  
G e n e r a l  d i r e c t i o n s .  P u t  2  o r  3  i n c h e s  o f  h o t  w a t e r  i n  t h e  b o t t o m  o f  
t h e  c o o k e r .  S e t  f i l l e d  g l a s s  j a r s  o n  r a c k  s o  s t e a m  c a n  c i r c u l a t e  a r o u n d  
e a c h  o n e .  T i n  c a n s  m a y  b e  s t a g g e r e d  w i t h o u t  a  r a c k  b e t w e e n  l a y e r s .  
F a s t e n  c o v e r  s e c u r e l y  s o  t h a t  n o  s t e a m  e s c a p e s  e x c e p t  a t  t h e  o p e n  p e t  
c o c k  o r  w e i g h t e d  g a u g e  o p e n i n g .  A l l o w  s t e a m  t o  e s c a p e  f r o m  o p e n i n g  
f o r  1 0  m i n u t e s  s o  a l l  a i r  i s  d r i v e n  o u t  o f  c a n n e r .  T h e n  c l o s e  p e t  c o c k  
o r  p u t  o n  w e i g h t e d  g a u g e  a n d  l e t  p r e s s u r e  r i s e  t o  1 0  p o u n d s .  
S t a r t  c o u n t i n g  t i m e  a s  s o o n  a s  1 0  p o u n d s  p r e s s u r e  i s  r e a c h e d ,  a n d  
p r o c e s s  f o r  t h e  r e q u i r e d  t i m e .  K e e p  p r e s s u r e  a s  u n i f o r m  a s  p o s s i b l e  b y  
r e g u l a t i n g  h e a t  u n d e r  c a n n e r .  A t  e n d  o f  p r o c e s s i n g  t i m e ,  s l i d e  c a n n e r  
a w a y  f r o m  h e a t .  
O u t  o f  t h e  c a n n e r .  I f  y o u ' v e  u s e d  g l a s s  j a r s ,  l e t  c a n n e r  s t a n d  u n t i l  
p r e s s u r e  r e t u r n s  t o  z e r o .  W a i t  a  m i n u t e  o r  t w o ,  t h e n  s l o w l y  o p e n  t h e  
p e t  c o c k  o r  r e m o v e  w e i g h t e d  g a u g e .  U n f a s t e n  c o v e r  a n d  t i l t  f a r  s i d e  
u p  s o  s t e a m  e s c a p e s  a w a y  f r o m  y o u .  A s  y o u  t a k e  j a r s  f r o m  c a n n e r ,  
c o m p l e t e  t h e  s e a l s  i f  j a r s  a r e  n o t  t h e  s e l f - s e a l i n g  t y p e .  S e t  j a r s  u p r i g h t  
o n  a  r a c k ,  p l a c i n g  t h e m  f a r  e n o u g h  a p a r t  s o  t h a t  a i r  c a n  c i r c u l a t e  
a r o u n d  a l l  o f  t h e m .  D o n ' t  s l o w  d o w n  c o o l i n g  b y  c o v e r i n g  j a r s .  
F o r  t i n  c a n s ,  r e l e a s e  s t e a m  i n  c a n n e r  a t  e n d  o f  p r o c e s s i n g  t i m e  b y  
s l o w l y  o p e n i n g  p e t  c o c k  o r  t a k i n g  o f f  w e i g h t e d  g a u g e .  W h e n  n o  m o r e  
s t e a m  e s c a p e s ,  r e m o v e  c a n n e r  c o v e r .  C o o l  t i n  c a n s  i n  c o l d  w a t e r ,  
c h a n g i n g  w a t e r  o f t e n  e n o u g h  t o  c o o l  t h e m  q u i c k l y .  T a k e  c a n s  o u t  o f  
c o o l i n g  w a t e r  w h i l e  s t i l l  s l i g h t l y  w a r m ,  s o  t h a t  t h e y  w i l l  a i r - d r y .  I f  
y o u  m u s t  s t a c k  c a n s ,  s t a g g e r  t h e m  s o  t h a t  a i r  c a n  g e t  a r o u n d  t h e m .  
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Preparation Methods and Processing Times for Boiling-Water Bath 
Product and general preparation methods 
APPLES 
Wash, pare, and cut in pieces. To keep fruit from darkening, drop 
into water containing 2 tablespoons each of vinegar and salt per 
gallon. Drain; boil 5 minutes in thin sirup or water. Pack hot fruit 
to within Y2 inch of top of glass jars or ~ inch of top of tin cans. 
Cover with hot sirup or water. Leave Y2 inch headspace at top of 
jars; fill cans to top and exhaust. 
APPLESAUCE 
Make applesauce, sweetened or unsweetened. Heat thoroughly, 
stirring to keep it from sticking to pan. Pack hot to ~ inch of top 




Pint jars - 15 
Quart jars - 15 
No.2 cans -10 
No. 2Y2 cans - lO 
Pint jars - 10 
Quart jars - 10 
No.2 cans -10 
No. 2Y2 cans - 15 
Follow method and processing time for peaches. Peeling may be omitted. 
BEETS, PICKLED 
Select tender beets. Cut off tops, leaving 1 inch stem. Also leave on 
roots. Wash, cover with boiling water, cook until tender. Remove 
skins and trim. Leave small beets whole, slice larger beets. For 
sirup use 2 cups vinegar (or 1Y2 cups vinegar and Y2 cup water) to 
2 cups sugar. Heat to boiling. Pack hot beets in glass jars to Y2 
inch of top. Cover with boiling pickling sirup, leaving Y2 inch 
headspace at top of jars. Add Y2 teaspoon salt and, if desired, 3 to 
6 whole cloves for each pint. 
BERRIES, EXCEPT STRAWBERRIES 
Hot pack (for firm berries) : Wash berries and drain well. Add Y2 
cup sugar to each quart. Cover pan and bring to boil, shaking pan 
to keep fruit from sticking. Pack hot to Y2 inch of top of jars and 
to top of tin cans. Exhaust cans. 
Cold pack (for red raspberries and other soft berries) : Wash 
berries and drain well. Fill jars to Y2 inch of top and tin cans to 
~ inch of top. For a full pack, shake down while filling . Cover 
with boiling sirup to Y2 inch of top of jars and to top of tin cans. 
Exhaust cans. 
CHERRIES 
Pint jars - 30 
Quart jars - 30 
Pint jars - 15 
Quart jars - 15 
No.2 cans - 15 
No. 2Y2 cans - 20 
Pint jars - 20 
Quart jars - 20 
No.2 cans -15 
No. 2Y2 cans - 20 
Use method and processing times for firm berries, above, adding a small amount of 
water when heating unpitted cherries to keep them from sticking to pan. 
FRUIT JUICES 
Wash, remove pits if desired, and crush fruit. Heat to simmering. 
Strain through cloth bag. Add sugar if desired, Y2 to 1 cup to 1 
gallon. Fill jars or tin cans to top with hot juice. To retain more of 
the natural fresh fruit flavor process in water bath at simmering 
temperature (below boiling) for time given in last column. 
FRUIT PUREES 
Use sound, ripe fruit . Wash; remove pits if desired. Cut large fruit 
in pieces. Simmer until soft, adding a little water if necessary to 
keep fruit from sticking. Put through food mill or strainer. Add 
sugar to taste. Heat again to simmering. Fill jars to U inch of 
top and tin cans to top with hot puree. Exhaust cans. 
Pint jars - 20 
Quart jars - 20 
No.2 cans - 20 
No. 2Y2 cans - 20 
Pint jars - 20 
Quart jars - 20 
No.2 cans - 20 
No. 2Y2 cans - 20 
[ 7 ] 
P r e p a r a t i o n  M e t h o d s  a n d  P r o c e s s i n g  T i m e s  f o r  
B o i l i n g - W a t e r  B a t h  ( C o n c l u d e d )  
P r o d u c t  a n d  g e n e r a l  p r e p a r a t i o n  m e t h o d s  
P E A C H E S  
S e l e c t  f i r m ,  r i p e  p e a c h e s .  W a s h .  D i p  i n  b o i l i n g  w a t e r ,  t h e n  q u i c k l y  
i n  c o l d  w a t e r .  P e e l ,  c u t  p e a c h e s  i n  h a l v e s ,  r e m o v e  p i t s .  S l i c e  i f  
d e s i r e d .  T o  p r e v e n t  d a r k e n i n g ,  d r o p  f r u i t  i n t o  w a t e r  c o n t a i n i n g  
2  t a b l e s p o o n s  e a c h  o f  v i n e g a r  a n d  s a l t  p e r  g a l l o n .  D r a i n  j u s t  
b e f o r e  h e a t i n g  o r  p a c k i n g  c o l d .  
H o t  p a c k :  H e a t  p e a c h e s  i n  h o t  s i r u p .  V e r y  j u i c y  p e a c h e s  m a y  b e  
h e a t e d  w i t h  s u g a r ,  w i t h o u t  w a t e r .  P a c k  h o t  f r u i t  t o  Y z  i n c h  o f  t o p  
o f  j a r s  o r  t o  ~ i n c h  o f  t o p  o f  c a n s .  C o v e r  w i t h  b o i l i n g  s i r u p  t o  Y z  
i n c h  o f  t o p  o f  j a r s  o r  t o  t o p  o f  c a n s .  E x h a u s t  c a n s .  
C o l d  p a c k :  P a c k  r a w  f r u i t  t o  Y z  i n c h  o f  t o p  o f  j a r s  o r  t o  ~ i n c h  
o f  t o p  o f  t i n  c a n s .  F i l l  w i t h  b o i l i n g  s i r u p  t o  Y z  i n c h  o f  t o p  o f  j a r s  
o r  t o  t o p  o f  c a n s .  E x h a u s t  c a n s .  
P E A R S  
P i n t  j a r s  - 2 0  
Q u a r t  j a r s  - 2 0  
N o . 2  c a n s  - 2 5  
N o .  2 Y z  c a n s  - 3 5  
P i n t  j a r s  - 2 5  
Q u a r t  j a r s  - 3 5  
N o . 2  c a n s  - 2 5  
N o .  2 Y z  c a n s  - 3 5  
P r o c e s s i n g  t i m e  
( m i n u t e s )  
W a s h ,  p e e l ,  c u t  i n  h a l v e s ,  a n d  c o r e .  P r o c e e d  a s  w i t h  p e a c h e s  u s i n g  e i t h e r  h o t  o r  c o l d  p a c k .  
P L U M S  
W a s h .  T o  c a n  w h o l e ,  p r i c k  s k i n s  t o  p r e v e n t  t h e i r  b u r s t i n g .  F r e e ­
s t o n e  v a r i e t i e s  m a y  b e  h a l v e d  a n d  p i t t e d .  H e a t  t o  b o i l i n g  i n  s i r u p  
o r  j u i c e .  V e r y  j u i c y  p l u m s  m a y  b e  h e a t e d  w i t h  s u g a r ,  a d d i n g  n o  
w a t e r .  P a c k  h o t  f r u i t  t o  Y z  i n c h  o f  t o p  o f  j a r s  o r  t o  Y z  i n c h  o f  t o p  
o f  c a n s .  C o v e r  w i t h  b o i l i n g  s i r u p  t o  Y z  i n c h  o f  t o p  o f  j a r s  o r  t o  
t o p  o f  c a n s .  E x h a u s t  c a n s .  
R H U B A R B  
S e l e c t  y o u n g  t e n d e r  r h u b a r b .  W a s h  a n d  c u t  i n t o  Y z - i n c h  p i e c e s .  
A d d  Y z  c u p  s u g a r  t o  e a c h  q u a r t  a n d  l e t  s t a n d  t o  d r a w  o u t  j u i c e .  
B r i n g  t o  b o i l i n g .  P a c k  h o t  t o  Y z  i n c h  o f  t o p  o f  g l a s s  j a r s .  
S T R A W B E R R I  E S  
W a s h ,  s t e m ,  a n d  d r a i n  f r e s h ,  f i r m  b e r r i e s .  A d d  Y z  c u p  s u g a r  t o  e a c h  
q u a r t .  B r i n g  s l o w l y  t o  b o i l ,  s h a k i n g  p a n  t o  k e e p  f r u i t  f r o m  s t i c k i n g .  
R e m o v e  f r o m  h e a t  a n d  l e t  s t a n d  o v e r n i g h t .  B r i n g  q u i c k l y  t o  b o i l .  
P a c k  h o t  t o  Y z  i n c h  o f  t o p  o f  j a r s  o r  t o  t o p  o f  c a n s .  E x h a u s t  c a n s .  
T O M A T O E S  
U s e  o n l y  p e r f e c t  r i p e  t o m a t o e s .  S c a l d  i n  b o i l i n g  w a t e r  f o r  a b o u t  

3 0  s e c o n d s .  T h e n  d i p  q u i c k l y  i n  c o l d  w a t e r .  S l i p  o f f  s k i n s  a n d  

r e m o v e  c o r e s  c o m p l e t e l y .  

H o t  p a c k :  Q u a r t e r  p e e l e d  t o m a t o e s .  H e a t  s l o w l y  t o  b o i l i n g  p o i n t ,  

s t i r r i n g  o f t e n .  P a c k  h o t  t o  Y z  i n c h  o f  t o p  o f  g l a s s  j a r s .  A d d  Y z  

t e a s p o o n  s a l t  f o r  e a c h  p i n t .  

C o l d  p a c k :  L e a v e  t o m a t o e s  w h o l e  i f  p o s s i b l e .  P a c k  t o m a t o e s ,  

p r e s s i n g  g e n t l y  t o  f i l l  s p a c e ,  t o  Y z  i n c h  o f  t o p  o f  j a r s  o r  t o  t o p  o f  

c a n s .  A d d  n o  w a t e r .  A d d  Y z  t e a s p o o n  s a l t  t o  p i n t s  o r  N o . 2  c a n s ;  

1  t e a s p o o n  s a l t  t o  q u a r t s  o r  N o .  2 Y z  c a n s .  E x h a u s t  t i n  c a n s .  ( T h i s  

m e t h o d  g i v e s  b e t t e r - q u a l i t y  c a n n e d  t o m a t o e s  t h a n  t h e  h o t  p a c k . )  

T O M A T O  J U I C E  
U s e  r i p e ,  j u i c y  t o m a t o e s .  W a s h ,  r e m o v e  s t e m  e n d s ,  a n d  c u t  i n t o  
p i e c e s .  S i m m e r  u n t i l  s o f t e n e d ,  s t i r r i n g  o f t e n .  P u t  t h r o u g h  f o o d  
m i l l  o r  s t r a i n e r .  A d d  1  t e a s p o o n  s a l t  t o  e a c h  q u a r t  j u i c e .  R e h e a t  
a t  o n c e  j u s t  t o  b o i l i n g .  P a c k  b o i l i n g  h o t  j u i c e  t o  ~ i n c h  o f  t o p  o f  
j a r s  o r  t o  t o p  o f  t i n  c a n s .  S e a l  t i n  c a n s  a t  o n c e .  
P i n t  j a r s  - 1 5  
Q u a r t  j a r s  - 1 5  
N o . 2  c a n s  - 1 5  
N o .  2 Y z  c a n s  - 2 0  
P i n t  j a r s  - 1 0  
Q u a r t  j a r s  - 1 0  
P i n t  j a r s  - 1 5  
Q u a r t  j a r s  - 1 5  
N o . 2  c a n s  - 1 0  
N o .  2 Y z  c a n s  - 1 5  
P i n t  j a r s  - 1 0  
Q u a r t  j a r s  - 1 0  
P i n t  j a r s  - 3 5  
Q u a r t  j a r s  - 4 5  
N o . 2  c a n s  - 4 5  
N o .  2 Y z  c a n s  - 5 5  
P i n t  j a r s  - 1 5  
Q u a r t  j a r s  - 1 5  
N o . 2  c a n s  - 1 5  
N o .  2 Y z  c a n s  - 1 5  
[  8  ]  
Preparation Methods ~n_d Processing Times for Steam-Pressure Canner 
Product and general preparation methods 
ASPARAGUS 
Break off tough ends. Wash thoroughly. Cut into 1-inch pieces. 
Cover with boiling water; boil for 2 or 3 minutes. Pack hot 
asparagus to Y2 inch of top of jars or 7i inch of top of t in cans. 
Add Y2 teaspoon salt to pints or No.2 cans; 1 teaspoon salt to 
quarts or No. 2Y2 cans. Cover with fresh boiling water to Y2 inch 
of top of jars or top of tin cans. Exhaust tin cans. 
BEANS, FRESH LIMA 
Select young, tender beans. Shell and wash. 
Hot pack: Cover with boiling water and bring to boil. Pack hot 
beans to 1 inch of top of jars or Y2 inch of top of tin cans. Add 
Y2 teaspoon salt to pints or·No. 2 cans; 1 teaspoon salt to quarts or 
No. 2Y2 cans. Cover with boiling water to 1 inch of top of jars 
or to top of tin cans. Exhaust cans. 
Cold or raw pack: Pack raw washed beans into clean jars. Pack 
small type beans to 1 inch of top of pint jars and to 1Y2 inches of 
top of quart jars; pack larger beans to ~ inch of top of pint jars 
and 17i inches of top of quarts. Level beans before measuring 
head space but do not press or shake down. Add Y2 teaspoon salt 
to pints; 1 teaspoon to quarts. Fill jars to top with boiling water. 
BEANS, SNAP 
Use only fresh, tender beans. Remove ends; break or cut into 

1-inch pieces. Wash thoroughly. 

Hot pack: Cover beans with boiling water; boil 5 minutes. Pack 

hot beans to Y2 inch of top of jars or 7i inch of top of tin cans. 

Add Y2 teaspoon salt to pints or No.2 cans, 1 teaspoon to quarts 

or No. 2Y2 cans. Cover with fresh boiling water to Y2 inch of top 

of jars or to top of tin cans. Exhaust tin cans. 

Cold or raw pack: Pack washed and prepared raw beans tightly 

to Y2 inch of top of glass jars. Add Y2 teaspoon salt to pints; 1 






Sort for size. Leave on root and an inch of stem. Wash thoroughly. 
Cook in boiling water until skins slip easily - 15 to 25 minutes 
depending on size. Remove skins and trim. Leave small beets 
whole. Cut medium or large beets in Y2-inch slices; halve or 
quarter any large slices. Pack hot beets to Y2 inch of top of jars 
or 7i inch of top of tin cans. Add Y2 teaspoon salt to pints or 
No.2 cans; 1 teaspoon to quarts or No. 2Y2 cans. Cover with 
fresh boiling water to Y2 inch of top of jars or to top of t in cans. 
(1 teaspoon vinegar added to each pint will help to retain the red 
color.) Exhaust tin cans. 
Processing time at 
10 pounds pressure 
(minutes) 
Pint jars - 25 
Quart jars - 40 
No.2 cans - 20 
No. 2Y2 cans - 20 
Pint jars - 40 
Quart jars - 50 
No.2 cans - 40 
No. 2Y2 cans - 40 
Pint jars - 40 
Quart jars - 50 
Pint jars - 20 
Quart jars - 25 
No.2 cans - 25 
No. 2 Y2 cans - 30 
Pint jars - 20 
Quart jars - 25 
Pint jars - 25 
Quart jars - 45 
No.2 cans - 30 
No. 2 Y2 cans - 30 
[ 9 ] 

P r e p a r a t i o n  M e t h o d s  a n d  P r o c e s s i n g  T i m e s  f o r  
S t e a m - P r e s s u r e  C a n n e r  ( C o n t i n u e d )  
P r o d u c t  a n d  g e n e r a l  p r e p a r a t i o n  m e t h o d s  
C A R R O T S  
W a s h ,  s c r a p e ,  a n d  s l i c e  o r  d i c e  c a r r o t s .  C o v e r  w i t h  b o i l i n g  w a t e r ;  
b r i n g  t o  b o i l .  

H o t  p a c k :  P a c k  h o t  c a r r o t s  t o  Y 2  i n c h  o f  t o p  o f  j a r s  o r  t o  ~ i n c h  

o f  t o p  o f  t i n  c a n s .  A d d  Y 2  t e a s p o o n  s a l t  t o  p i n t s  o r  N o . 2  c a n s ;  

1  t e a s p o o n  s a l t  t o  q u a r t s  a n d  N o .  2 Y 2  c a n s .  C o v e r  w i t h  h o t  c o o k i n g  

l i q u i d  t o  Y 2  i n c h  o f  t o p  o f  j a r s  a n d  t o p  o f  t i n  c a n s .  E x h a u s t  t i n  c a n s .  

C o l d  o r  r a w  p a c k  :  W a s h ,  s c r a p e ,  a n d  s l i c e  o r  d i c e  c a r r o t s .  P a c k  
r a w  c a r r o t s  t i g h t l y  t o  1  i n c h  o f  t o p  o f  j a r s .  A d d  Y 2  t e a s p o o n  s a l t  t o  
p i n t s  a n d  1  t e a s p o o n  t o  q u a r t s .  F i l l  j a r  t o  t o p  w i t h  b o i l i n g  w a t e r .  
C O R N ,  C R E A M  S T Y L E  
H u s k  a n d  s i l k  c o r n .  W a s h .  C u t  c o r n  f r o m  c o b  a t  a b o u t  c e n t e r  o f  
k e r n e l  a n d  s c r a p e  c o b s .  T o  e a c h  q u a r t  o f  c o r n  a d d  1  p i n t  b o i l i n g  
w a t e r .  H e a t  t o  b o i l i n g .  U s e  o n l y  p i n t  j a r s  o r  N o . 2  t i n  c a n s .  P a c k  
h o t  t o  1  i n c h  o f  t o p  o f  j a r s  o r  t o  t o p  o f  t i n  c a n s .  A d d  Y 2  t e a s p o o n  
s a l t  t o  e a c h  j a r  o r  c a n .  E x h a u s t  t i n  c a n s .  
C O R N ,  W H O L E  K E R N E L  
H u s k  a n d  s i l k  c o r n .  W a s h .  C u t  f r o m  c o b  a t  a b o u t  t w o - t h i r d s  t h e  
d e p t h  o f  t h e  k e r n e l .  D o  n o t  s c r a p e  c o b .  T o  e a c h  q u a r t  o f  c o r n  a d d  
1  p i n t  b o i l i n g  w a t e r .  H e a t  t o  b o i l i n g .  P a c k  h o t  c o r n  t o  1  i n c h  o f  
t o p  o f  j a r s  o r  Y 2  i n c h  o f  t o p  o f  c a n s .  C o v e r  w i t h  h o t  l i q u i d  o r  a  
m i x t u r e  · o f  c o r n  a n d  l i q u i d  t o  1  i n c h  o f  t o p  o f  j a r s  o r  t o  t o p  o f  c a n s .  
A d d  Y 2  t e a s p o o n  s a l t  t o  p i n t s  o r  N o . 2  c a n s ;  1  t e a s p o o n  t o  q u a r t s  
o r  N o .  2 Y 2  c a n s .  E x h a u s t  c a n s .  
M U S H R O O M S  
T r i m  s t e m s  a n d  d i s c o l o r e d  p a r t s  o f  m u s h r o o m s .  S o a k  i n  c o l d  w a t e r  
f o r  1 0  m i n u t e s  t o  r e m o v e  s o i l .  W a s h  i n  c l e a n  w a t e r .  L e a v e  s m a l l  
m u s h r o o m s  w h o l e ;  c u t  l a r g e r  o n e s  i n t o  h a l v e s  o r  q u a r t e r s .  S t e a m  
4  m i n u t e s  o r  h e a t  g e n t l y  f o r  1 5  m i n u t e s  w i t h o u t  a d d e d  l i q u i d  i n  a  
c o v e r e d  s a u c e p a n .  P a c k  h o t  m u s h r o o m s  t o  Y 2  i n c h  o f  t o p  o f  j a r s ,  
a d d i n g  b o i l i n g  w a t e r ,  i f  n e c e s s a r y ,  t o  b r i n g  l i q u i d  t o  Y 2  i n c h  o f  t o p .  
A d d  Y 2  t e a s p o o n  s a l t  t o  p i n t s ;  ~ t e a s p o o n  t o  Y 2  p i n t s .  F o r  b e t t e r  
c o l o r ,  a d d  a s c o r b i c  a c i d - V a  t e a s p o o n  ( 2 5 0  m i l l i g r a m s )  f o r  e a c h  p i n t .  
P E A S ,  G R E E N  
W a s h  s h e l l e d  p e a s .  C o v e r  w i t h  b o i l i n g  w a t e r .  B r i n g  t o  b o i l .  P a c k  
h o t  p e a s  t o  1  i n c h  o f  t o p  o f  j a r s  o r  ~ i n c h  o f  t o p  o f  t i n  c a n s .  A d d  
Y 2  t e a s p o o n  s a l t  t o  p i n t s  o r  N o . 2  c a n s ;  1  t e a s p o o n  t o  q u a r t s  o r  
N o .  2 Y 2  c a n s .  C o v e r  w i t h  b o i l i n g  w a t e r  t o  1  i n c h  o f  t o p  o f  j a r s  o r  
t o  t o p  o f  c a n s .  E x h a u s t  t i n  c a n s .  
P U M P K I N ,  C U B E D  
W a s h ,  r e m o v e  s e e d s ,  a n d  p e e l  p u m p k i n .  C u t  i n t o  I - i n c h  c u b e s .  
A d d  w a t e r  t o  b a r e l y  c o v e r ;  b r i n g  t o  b o i l .  P a c k  h o t  c u b e s  t o  Y 2  
i n c h  o f  t o p  o f  j a r s  o r  ~ i n c h  o f  t o p  o f  c a n s .  A d d  Y 2  t e a s p o o n  s a l t  
t o  p i n t s  o r  N o . 2  c a n s ;  1  t e a s p o o n  t o  q u a r t s  o r  N o .  2 Y 2  c a n s .  
F i l l  w i t h  h o t  c o o k i n g  l i q u i d  t o  Y 2  i n c h  o f  t o p  o f  j a r s  o r  t o  t o p  
o f  c a n s .  E x h a u s t  c a n s .  
P r o c e s s i n g  t i m e  a t  
1 0  p o u n d s  p r e s s u r e  
( m i n u t e s )  
P i n t  j a r s  - 2 5  
Q u a r t  j a r s  - 3 0  
P i n t  j a r s  - 2 5  
Q u a r t  j a r s  - 3 0  
P i n t  j a r s  - 8 5  
N o . 2  c a n s  - 1 0 5  
P i n t  j a r s  - 5 5  
Q u a r t  j a r s  - 8 5  
N o . 2  c a n s  - 6 0  
N o .  2 Y 2  c a n s  - 6 0  
H a l f - p i n t  j a r s  - 3 0  
P i n t  j a r s  - 3 0  
P i n t  j a r s  - 4 0  
Q u a r t  j a r s  - 4 0  
N o . 2  c a n s  - 3 0  
N o .  2 Y 2  c a n s  - 3 0  
P i n t  j a r s  - 5 5  
Q u a r t  j a r s  - 9 0  
N o . 2  c a n s  - 5 0  
N o .  2 Y 2  c a n s  - 7 5  
[  1 0  ]  
Preparation Methods and Processing Times for 
Steam-Pressure Canner {Concluded} 
Product and general preparation methods 
PUMPKIN, STRAINED 
Wash, remove seeds, and peel pumpkin. Cut into I -inch cubes. 
Steam until tender, about 25 minutes. Put through strainer or 
food mill. Simmer until heated through, stirring to prevent 
sticking. Pack hot to Y2 inch of top of jars or to Ys inch of top of 
tin cans. Add no liquid or salt. Exhaust tin cans. 
SPINACH 
Can only tender, freshly picked spinach. Look over and wash 
carefully . Discard imperfect leaves and tough stems and midribs. 
Place about 2 Y2 pounds of spinach in a cheesecloth bag and steam 
about 10 minutes or until thoroughly wilted. Pack hot spinach 
loosely to Y2 inch of top of jars or ~ inch of top of tin cans. Add 
~ teaspoon salt to pints or No.2 cans; Y2 teaspoon to quarts or 
No. 2Y2 cans. Cover with boiling water to Y2 inch of top of jars 
or to top of tin cans. Exhaust cans. 
SQUASH , SUMMER 
Wash but do not peel. Trim ends. Cut squash into Y2-inch slices; 
halve or quarter to make pieces uniform in size. 

Hot pack : Add water barely to cover. Bring to boil. Pack hot 

squash to Y2 inch of top of jars or ~ inch of top of cans. Add Y2 

teaspoon salt to pints or No.2 cans; 1 teaspoon to quarts or No. 

2Y2 cans. Cover with hot cooking liquid to Y2 inch of top of jars 

or to top of cans. Exhaust cans. 

Cold or raw pack : Pack raw squash tightly into clean jars to 1 
inch of top of jar. Add Y2 teaspoon salt to pints, 1 teaspoon to 
quarts. Fill jar to top with boiling water. 
SQUASH, WINTER 
Prepare, pack, and process same as pumpkin. 
SWEET POATOES, DRY PACK 
Wash sweet potatoes. Sort for size. Boil or steam until partly soft 
(20 to 30 minutes). Peel and cut in pieces if large. Pack hot sweet 
potatoes tightly to 1 inch of top of jars or to top of cans. Press 
gently to fill spaces. Add no salt or liquid. Exhaust cans. 
SWEET POTATOES, WET PACK 
Wash sweet potatoes. Sort for size. Boil or steam until skins slip 
easily. Peel and cut in pieces. Pack hot sweet potatoes to 1 inch 
of top of jars or ~ inch of top of tin cans. Add Y2 teaspoon salt 
to pints or No.2 cans; 1 teaspoon to quarts or No. 2Y2 cans. 
Cover with boiling water to 1 inch of top of jars or to top of tin 
cans. Exhaust tin cans. 
Processing time at 
10 pounds pressure 
(minutes) 
Pint jars - 60 
Quart jars - 80 
No.2 cans - 75 
No. 2Y2 cans - 90 
Pint jars - 45 
Quart jars - 70 
No.2 cans - 60 
No. 2Y2 cans - 75 
Pint jars - 30 
Quart jars - 40 
No.2 cans - 20 
No. 2Y2 cans - 20 
Pint jars - 25 
Quart jars - 30 
Pint jars - 65 
Quart jars - 95 
No.2 cans - 80 
No. 2Y2 cans - 95 
Pint jars - 55 
Quart jars - 90 
No.2 cans - 70 
No. 2Y2 cans - 90 
[ 1 1 ] 
A P P R O X I M A T E  Y I E L D  O F  H O M E - C A N N E D  F R U I T S  A N D  V E G E T A B L E S  
F R O M  F R E S H  
F o o d  f r e s h *  C a n n e d  
A p p l e s  
1  b u .  ( 4 8  l b . )  
1 6 - 2 5  q t .  
A p r i c o t s  
1  b u .  ( 4 8  l b . )  
1 6 - 2 4  q t .  
A s p a r a g u s  
1  b u .  ( 4 5  l b . )  
1 0 - 1 6  q t .  
B e a n s ,  l i m a ,  i n  p o d  
1  b u .  ( 3 2  l b . )  5 - 1 0  q t .  
B e a n s ,  s n a p  
1  b u .  ( 3 0  l b . )  1 5 - 2 2  q t .  
B e e t s ,  w i t h o u t  t o p s  
1  b u .  ( 5 2  l b . )  1 4 - 2 4  q t .  
B e r r i e s ,  e x c e p t  
s t r a w b e r r i e s  2 4 - q t .  c r a t e  ( 3 6  l b . )  1 1  - 2 4  q t .  
C a r r o t s ,  w i t h o u t  t o p s  
1  b u .  ( 5 0  l b . )  1 7 - 2 2  q t .  
C h e r r i e s ,  a s  p i c k e d  1  b u .  ( 5 6  l b . )  2 2 - 3 2  q t .  
( u n p i t t e d )  
C o r n ,  s w e e t ,  i n  h u s k s  1  b u .  ( 3 5  l b . )  
8 - 9  q t .  
( k e r n e l s )  
G r e e n s  
1  b u .  ( 1 8  l b . )  
3 - 8  q t .  
P e a c -h e s  
1  b u .  ( 4 8  l b . )  
1 6 - 2 5  q t .  
P e a r s  
1  b u .  ( 5 0  l b . )  
2 0 - 2 5  q t .  
P e a s ,  g r e e n ,  i n  p o d  
1  b u .  ( 3 0  l b . )  
5 - 1 0  q t .  
P l u m s  
1  b u .  ( 5 6  l b . )  
2 4 - 3 0  q t .  
P u m p k i n  
5 0  l b .  
1 5  q t .  
R h u b a r b  
1 0  l b .  
7 - 1 0  q t .  
S q u a s h ,  s u m m e r  
1  b u .  ( 4 0  l b . )  
1 6 - 2 0  q t .  
S t r a w b e r r i e s  
2 4 - q t .  c r a t e  ( 3 6  l b . )  
1 2 - 1 6  q t .  
S w e e t  p o t a t o e s  
1  b u .  ( 5 5  l b . )  
1 8 - 2 2  q t .  
T o m a t o e s  
1  b u .  ( 5 3  l b . )  
1 5 - 2 0  q t .  
•  l e g a l  w e i g h t  o f  a  b u s h e l  o f  f r u i t  o r  v e g e t a b l e  v a r i e s  i n  d i f f e r e n t  s t a t e s .  
T h i s  c i r c u l a r  w a s  p r e p a r e d  b y  G e r a l d i n e  A c k e r ,  A s s i s t a n t  
P r o f e s s o r  o f  F o o d s  a n d  N u t r i t i o n .  P r e l i m i n a r y  w o r k  w a s  d o n e  
b y  F r a n c e s  C o o k ,  f o r m e r l y  I n s t r u c t o r  i n  F o o d s  a n d  N u t r i t i o n .  
U r b a n a ,  I l l i n o i s  
J u n e ,  1 9 5 5  
C o o p e r a t i v e  E x t e n s i o n  W o r k  i n  A g r i c u l t u r e  a n d  H o m e  E c o n o m i c s :  U n i v e r s i t y  o f  I l l i n o i s ,  

C o l l e g e  o f  A g r i c u l t u r e ,  a n d  t h e  U n i t e d  S t a t e s  D e p a r t m e n t  o f  A g r i c u l t u r e  c o o p e r a t i n g .  

L O U I S  B .  H O W A R D ,  D i r e c t o r .  A c t s  a p p r o v e d  b y  C o n g r e s s  M a y  S  a n d  J u n e  3 0 ,  1 9 1 4 .  
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